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The right of search and seizure as contemplated in section 17 of the act, 
shall be exercised with the greatest discretion. Except in cases of gravest 
emergency, inspectors employed by this board, In putting the search and 
seizure provision into effect, are instructed to proceed only upon search war- 
rant issued by a court of competent jurisdiction, and in no case without the 
direct authorization of the food and drug commissioner. 

Rule 8. Rules of the federal department adopted. — Each and every ruling 
heretofore made by the Commissioner of Internal Revenue and approve<l 
by the Secretary of the Treasury, under the authority of an act of Congress, 
approved December 17, 1914, and known as the Harrison narcotic law, is 
hereby adopted and made a part of these regulations in so far as it is appli- 
cable by reasonable construction to the State narcotic drugs law. Each and 
every ruling which may hereafter be promulgated by these officials, in so far 
as applicable, is declared to be the ruling of the Colorado State Board of 
Health and in full force and effect as of the date of its adoption. 

Foodstuffs — ^Manufacture, Care, and Sale. Bakeries — Slaughterhouses. 
(Reg. Bd. of H., Feb. 7, 1916.) 

Reg. 65. Sanitation of foods and drugs. — Rule 1. The floors, side walls, 
ceilings, furniture, receptacles, implements, and machinery of every estab- 
lishment or place where foods, drugs or beverages are manufactured, stored, 
sold, offered for sale, or distributed, and ail cars, trucks and vehicles used 
in the transportation of food products, shall at no time be kept in an unclean, 
unhealthful and insanitary condition. For the purpose of this regulation, 
unclean, unhealthful and insanitary conditions shall be decreed to exist if 
foods or drugs in the process of manufacture, preparation, packing, storing, 
sale, distribution or transportation are not securely protected from flies, dust, 
dirt, and as far as may be necessary, by all reasonable means from all other 
foreign or injurious contamination ; and if tlie refuse, dirt, and the wa.ste 
products subject to decomposition and fermentation incident to the manu- 
facture, preparation, packing, storing, selling, distributing and transporting 
of food are not removed daily ; and if all trucks, trays, boxes, baskets, buckets, 
and all knives, saws, cleavers, and other utensils and machinery used in 
moving, handling, cutting, cliopping, mixing, canning, and all other processes 
are not thoroughly cleaned daily ; and if the clothing or hands of operatives, 
employees, clerks or other persons therein employed are unclean. 

Rule 2. The side walls and ceilings of every bakery, confectionery, liotel and 
restaurant kitchen shall be well plastered, wainscote<l, or ceiled with metal or 
lumber, and shall be oil painted, or kept well Kme washed ; and an interior 
wofKlwork in every bakery, confectionery, hotel and restaurant kitchen shall 
be kept well oiled or painted with oil paints and be kept washed clean with 
soap and water. Every building, room, basement, or cellar occupied or used for 
tlio preparation, manufacture, packing, storage, sale, or distribution of food sus- 
ceptible to contamination or damage shall have an impermeable floor made of 
cement or tile laid in cement, brick, oiled wood, or other suitable material, 
which can be fluslied and waslied clean with water. 

Rule .3. The doors, windows, and other openings of every food or drug pro- 
ducing or distributing establishment shall be fitted during the fly season with 
self-closing screen doors and wire window screens not coarser than 12-iiicsh 
wire gauze. 

Rule 4. Every building, room, basement, or cellar occupied or used for the 
preparation, manufacture, packing, canning, sale, or distribution of tootls, 
drugs, or beverages wliere the process of production, manufacture, packing, can- 
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nlng, selling, or distribution is conducted shall have convenient toilet room oi- 
rooms. The floor of such toilet rooms shall he of cement^ tile, oiled wood, brick, 
or other suitable material, and shall be waslied and scoured daily. Such toilets 
shall be furnished with ventilating flue or pipe and witii discharge into soil 
pipes leading from the buildhig in which they are situated. Each toilet room 
shall be properly ventilateii by a window or ventilating Hue. Lavatories or 
wash rooms .shall be provided adjacent to toilet rooms, and shall be supplied 
with soap, running water, and clean towels — excluding roller towels — and shall 
be maintained in a sanitary condition. Operatives, employees, clerks, and all 
persons who handle the material from which foods or drugs are prepared, or 
the finished piwluct, before beginning work or after visiting toilet, shall wasli 
their hands and arms thoroughly in clean water. 

Rlle 5. Cuspidors for the use of operatives, employees, clerks, or other per- 
sons shall be provided whenever necessary, and each cuspidor shall be thor- 
oughly emptied and washed out daily with a disinfectant solution, and about 
5 ounces of such a .solution shall be left In each cuspidor while it is in use. 
No operative, employee, or other person shall expectorate on the floor or side 
walls of any building, room, basement, or cellar where the production, manu- 
facture, packing, storing, preparation, or sale of any food or drug is conducted. 

Rule 6. No person or persons shall be allowed to occupy as a sleeping or 
dwelling place any room used for a bakeshop, kitchen, dining room, confec- 
tionery, creamery, cheese factory, or place where food is prepared, served, or 
sold. 

KuLE 7. No employer shall require or permit any person who is affected with 
open tuberculosis, venereal, or otlier connnunlcable disease to work; uor shall 
any person who has any of these diseases work in a building, room, ba.sement, 
cellar, or vehicle occupied or used for the production, i)reparation, manufacture, 
packing, storage, sale, distribution, or transportation of foods, drugs, or bever- 
ages. 

Rule 8. Every person or corporation in charge of, or in control of, or in 
authority over any of the places mentioned by and described in these regula- 
tions shall be responsible for the condition thereof, and It shall be his or its 
duty to see that the provisions of these regulations with reference to the condi- 
tion, arrangement, and conduct of such places are carried out. 

Rule 9. The sidewalk display of food products is prohibited unless such 
products are inclosed in a showcase or similar device which will protect them 
from flies, dust, or other contamination. Food products that necessarily have 
to be peeled, pared, or cooked before they are fit for consumption may be dis- 
played on the sidewalk without cover, provided that In such display the bottom 
of the container be at least 18 Inches above the surface of the sidewalk. The 
sidewalk display of meat or meat products Is prohibited. 

Rule 10. Confectionery, dates, figs, dried fruits, berries, butter, cheese, and 
bakery products while on sale or display are required to be properly covered 
to protect them effectively from contamination or damage by flies, dust, or 
vermin. 

Reg. 66. Bakeshops. — Rule 1. Rooms in which the dough is mixed and the 
pastry prepared for baking must be well ventilated and lighted. Walls, ceil- 
jng.s, floors, proof boxes, pans, kneading troughs, and machines must be kept 
clean. Toilets and lavatories must not be directly connected with the working 
rooms, and sewerage pipes must not be Icil tlirough them. 

Rule. 2. Before beginning the work and before preparing and mixing the 
ingredients, the persons engaged in the work must wash their hands and arms 
thoroughly in clean water. For this purpose sufficient washbasins, together 
With soap and clean towels, excluding roller towels, must be provided. 
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RxjtE 3. Persons having open tuberculosis, venereal or otlier communicable 
disease must not be employed in bakeries. 

Rule. 4. All windows and doors must be properly screened during the fly 
season. 

Rule .5. The supply of flour must be stored in dry places, where it is pro- 
tected from all contamination. Water used to coat the bread must be pure, un- 
polluted and provided fresh every day. The bread and pastry must not be 
laid on the bare floor. 

Rule 6. It is strictly forbidden to sit or lie on any of tables or shelves which 
are intended for use for the dough or baked articles. Chairs and benches in 
sufTicient number must be provided. 

Rule 7. The working rooms must be furnished with cuspidors, at least one 
in each room, which must be emptied and washed out daily with a disinfectant 
solution and about 5 ounces of such a solution shall be left in each cuspidor 
while it is in use. Spitting on tlie floor is forbidden. Smoking, snufflng, chew- 
ing of tobacco or gum, is forbidden in the working rooms while work is in 
progress or while dough or baked articles are exposed. 

Rule 8. The working rooms must not be used for any purposes other than 
those strictly connected with the preparing and baking of foods ; especially 
must they not be used as washing, sleeping, or living rooms. 

Rule 9. Domestic animals must not bo kept in nor be permitted to enter 
bakeshops. . 

Rule 10. All barrels, boxes, tubs, pails, casks, kneading troughs, machines, 
or other receptacles containing food preparations must be kept covered. 

Rule 11. Before bread is taken from the bakeshop, each loaf or double loaf 
should be placed in a suitable paper bag or be securely wrapped with clean 
glazed paper. The public is warned against using bread which has been taken 
from the bakeshop unwrapped. 

Reg. 67. Slinajhtcrhouscs. — Rule 1. Every person owning, leasing, or oecu- 
pying any place, room, or buildhig wherein cattle, sheep, swine, or poultry ai-e 
killed or dressed, or any market, public or private, shall cause such place, 
room, building, or market to be kept at all times thoroughly cleansed and 
purified, and all offnl, blood, fat, garbage, manure, or other unwholesome or 
olfensive refuse shall be removed therefrom at least once every 24, if used 
continuously, or, if only used occasionally, within 24 hours after using, and 
such building, place, or premises shall have a suitable floor, made of cement 
or tile laid in cement, brick, or other material, which can be flushed and washed 
clean with water, and which shall be approved by the State board of health. 
No cesspool or pit for refuse or offensive matter of any kind shall be per- 
mitted in the room or building; nor shall swine be kept or fed within 150 
feet of the slaughterhouse. Doors and windows must be screened to exclude 
flies and side walls and woodwork must be paipted or wMtewashed. When 
all meats and poultry within slaughterhouses are kept in screened rooms 
or refrigerated rooms, from which all flies are excluded, screen doors and 
windows, may not be necessary. 

Rule 2. Slaughterhouses are required to be kept iu a sanitary condition, 
and they are declared to be insanitary when the slaughterhouse is dilapidated 
and in a state of decay; wlien the floors or side walls are soaked with decay- 
ing blood or other animal matter ; when cobwebs or other evidence of filth 
or neglect are present ; when the drainage of the slaughterhouse or yard 
is not efficient; when filthy pools or hog wallows exist in the slaughterhouse 
yard or under the slaughterhouse ; when storage hides kept in slaughterhouse 
lie in pools of filth, or are infested with maggots, or give out vile odors; 
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when the water supply use<l in connection with the cleansing or preparing is 
not pure and unpolluted ; when the bones or refuse are not burned or buried ; 
when carcasses are transporte<l from place to place without being covered 
with clean, white cloths, or if kept in unclean, bad-smelling ice boxes, refrig- 
i')-ators, or storage rooms. 

lluui 3. Hogs and poultry shall not bo fed any uncooked slaughterhouse 
(ilfal or the uncooked llesh of animals. 

Rule 4. Sale of meat of diseased animals or poUltry or veal of calves less 
than four weeks old is prohibited. 

Keg. 68. Sanitary requirements in the transportation of meats, fish, fowl, 
and lyomc.-x-Every dealer in slaughtered fresh meats, fish, fowl, or game, for 
human food, at wholesale or retail, at any established place, or as a peddler, 
in the transportation of such food from place to place to customers shall pro- 
tect the same from dust, flies, and other vermin or substance which may 
injuriously affect it by securely covering it while being so transported. 

Milk and Milk Products — Production, Care, and Sale. (Reg. Bd. of H., Feb. 7, 

1916.) 

Reg. 69. Sanitation of dairies and the sale of milk and cream. — Rule 1. Alt 
buildings used for stabling cows for dairy purposes shall be properly con- 
structed, well lighted, well ventilated, and providetl with a suitable solid floor 
of plank, cement, or other impervious material that can be readily cleansed, 
and laid with proper grades and channels to carry off all drainage. 

Rule 2. No water-closet, privy, cesspool, urinal, inhabited room, or work- 
shop shall be locateil within any building or room for stabling cows, or for the 
storage of milk or milk products; nor sliall any fowl, hog, horse, sheep, goat, 
or other animal be kept in any room used for milking or for storing milk or 
milk products. 

Rule 3. All rooms and stables in which cows are milked shall be thoroughly 
clean and in good repair, and shall be painted or whitewashed once each year. 

Rule 4. All manure shall be removed at least once daily from the room or 
stable m which cows are milked and shall not be stored where odor from the 
same will be noticeable at the stable or milk room. 

Rule. 5. All persons keeping cows for the production of milk for sale shall 
cause each cow to be liept clean and groomed. 

RxTLE 6. The sale of watered or adulterated milk; or milk from cows kept 
tipon garbage, sugar-beet pidp, swill, or other substances In a state of fermen- 
tation or putrefaction; or milk fi'om cows kept In connection with a fanuly 
in which there exists any communicable disease which may be carried by inilU, 
is prohibited. 

Rule 7. Every -person using any premises for keeping cows sliall cause the 
yard or pasture in connection therewith to be provided with a proper receptacle 
for drinking water for such cows, and none but fresh, clean, pure water sliall 
be stored in such receptacle, provided that this shall not apply in case of a 
pasture through whicli runs a stream of pure water. 

Rule 8. Any inclosure in which cows are Icept shall be graded and drainetl 
so as to keep the surface reasonably dry and to prevent the accumulation 
of water therein, and no garbage, urine, fecal matter, or similar substances 
shall be placed or allowed to remain in such inclosure; and no open drain shall 
be allowed to run through it. 

Rule 9. All milk shall be removed, as soon as drawn, from the stable to the 
milk room. The milk room shall be separate from the stable In which the 
cows are kept and shall not be used as a living or sleeping room, but shall 



